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The food based on this invention, as a health 
foodTadded to other common food by mixing 
to facilitate ingestion. 
And it is dissolved much more easily after the 

'"Therefore it easily absorbed by digesting^ 

Moreover, the food based on this mvenUon 
does not vary much during storage, and thus 
can be preserved for a long time. ... 

?he manufacturing method of the food based 
on this invention can dissolve chitosan much 
more with the dissolution charactenstics thatthe 

nSefoSd with high chitosan solubility 
can be produced. 



[CLAIMS] 



lft*^ll _ Pt^drild after dissolving chitosan in an acid 

^ffl^Wli:="^'^^^^'r:l for use in food and the red koji extract. 

bf->'^^«bfcm. ^^^^ %ood ?n which chitosan is the raw matenal IS 

fcZ. t ^m'^t-r^^h^y^ characterised by the above-mentioned. 

21 ^ ^ ^ ^ . Kred Ifter dissolving chitosan in an acid for 
^mmRX:^^^'y'y'lf^l-7 use in food and the red koji extract. 
Y^ymmvfc^^^^^^^ Furthermore it is pulverized, granulated or 
^i:,[Z.^<D'€.mi^^^^^^^ palletized after that. material is 

it'tt-^w 7 hi\:\^fc^t ^ Food in which chitosan is the raw material is 
mt-r^^ V-fy^^-^mt t characterised by the above-mentioned. 



k^^;(^Sturing method of the food 
chitosan is the raw matenal '"dudes the 
p^^^esses of adding an acid for use in food and 
the red koji extract to water, mixing, adding and 
stfr-dissolving chitosan into above-mentioned 

Suid ^xture. drying after filtering the above^ 
mentioned solution, and removing insoluble 

matter. 
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[DETAILED DESCRIPTION OF INVENTION] 



[0 0 Oil 

mm^mmm^ ^T^^^^^^^'^^'^l food that uses 

-<Dmmit. ^^^^mmyh l^^^^^^^^^ is a polymeric polysacchande^ 
:^e^V^^y^mPttLfc^ Material, and the manufacturing method 

fp. :^Xl^<7)^S.(Dmt:}fm^ of the food. 
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[0002] 



(T)-;^ ^ P 7 7 - * ^ 

^kl^^^^*^^-^-^^ ^^^^ 
[0 00 31 



Tfl^] proved medically that chitin ; 
chitosan lncreases macrophage activity .n 

'"chiSn is extracted from the shell of the crab 



is obtained by 



and shrimp. 
Moreover, chitosan 

''rrr^^'p^ipertyc.miso.uosan.i. 
doe! not dissolve and is stable in OTter, an 
alcohol and an alkali solution, but It dissolves 
only in a dilute acid. 



However, when dissolving chitosan in common 
acid for use in foods (vinegar, lactic aad mahc 
acid etc.). strong astringency was presented 
and it was unfit for use as food 
Therefore food in which chitosan is the raw 
materS is conventionally set as a powder, 
without dissolving in acid. 

Only tablets or capsules existed. 

However, in the case of a tablet or a capsule, 
the powder of chitosan is used. 

Therefore even when it is ingested, i has ttie 
problem that digesting and absorption are 
inadequate. 
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[0 0 0 51 [00051 



[00041 ^. ^ 

Moreover, attention is directed to this subject. 

The inventor has invented soluble chitosan 
solid shown in Japanese Patent Application No. 
2-310296 No. . « 

This soluble chitosan solid is in the fomn of a 
jelly in which chitosan is dissolved in koji acid. 

However, even when it is in this food, it has 
slight astringency. Furthemiore when this food 
is stored for a long period of time, the jelly 
gelatinizes it and it has the problem that it 
becomes impossible to eat. 



n\ 

i,rm. m^^^'^x^'^^^t\^^ 
fcm^\^^ x^mit. 

[0 0 0 61 

^tcBBm^mt^^^^x^ 



[PROBLEM ADDRESSEDl 

Then even if this invention solves the problem 
of insufTicient digestion and absorption of 
chitosan powder of the above, when the 
ingestion of the chitosan is earned out it aims at 
making the amount of ingestion of chitosan 
increase by processing under conditions that 
facilitates absorption by digesting. 



Furthirmore. the problems that the jelly-like 
food that dissolves above chitosan presents 
astringency and that it becomes inedible and 
gelatinize after storage for some time will be 

^^Iraims at facilitating its mixture with other 
common food, and making the ingestion easy 
as a health food. 
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[0007] 

[SOLUTION OF THE INVENTION] 

Therefore, food thai uses the chitosan based on 
this invention as the raw material should be 
dried after dissolving chitosan in an acid for use 
in food and the red l<oji extract. 

And, preferably, it should be pulvenzed. 
granulated or pelletized after drying 

The manufacturing method of the food based 
on this invention should include the processes 
of adding an acid for use in food and the red koji 
extract to water, mixing, adding and stir- 
dissolving chitosan into above-mentioned liquid 
mixture, drying after filtering the above- 
mentioned solution, and removing insoluble 
matter. 



As°above-mentioned acid for use in food, 
vinegar, lactic acid, malic acid, etc. are 

^^Furthe^more, fermenting red koji formed 
above-mentioned red koji extract. 

In addition, arbitrary drying methods can be 
adopted without limitations. 



[0009] 



^^^^ , ^ T^e^oo?that uses the chitosan based on this 

Z.<Dmm\z.m^y^l^]^^l ^^^J^^ raw material does not present 

p,t\.fz.^^u\-t. U-^^^y^^ astrinqency according to the synergism with the 

7^t<Dnmm\^^')^ ^<*^ red koji extract, but is dissolved much more 
M$-f> L/5^tSPB^l-J^ easily by oral administration. 
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ft^mmt Ufc^p".^^5 Te::^i^To:::^^e « .uch more 
mmit. %=^^^J:^^^*'^ LTsily with the dissolution charactenst.cs which 
■r^mM^^^^^^^ ^h-9->' the red koji extract has. 



5o 
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[0010] 



mmm] ^ ^ . food that uses the chitosan based 

ijAT. ^oymmr^^^^"^^^^^ on S invention as the raw material s 

'^Mm^^Ufc^f.^> TxAd in detail according to its 

5t^&lcbfc^^o-C#^«P>^ 20kg of vinegar. 

(^i^i/^ReSW ^"^e sClu on is filtered atter that, removed 

i K g 3 0 »t»(*®*IJ insolubte matter, and set as the dry powder by 

5. m»mi- spread lining. ,he 

*rT.«««i&l**''- ^^"^ The yield at this time was 12kg, and me 

_ K 9 1- > 1^ ^ ^ oontent of chitosan was 8 /.^ 

fc, ^^„Nf<oiR*ttl 2KgJ- rj^Lli effigt's re of wa^^ and 

^,*v<0«W.«8%^fco a^redKo,,exUa^^2kg , , by YaegaK, 

%«.2, «2K..I.= SebdltillJnSidStL^^^^^^^^ 
2 K g Sr*8 y y h ""^he station is filtered after that and insoluble 

';tT^',Tmmnn '-^Sjl'^.^r^T^^^r. and it 

rl«.r.S*S -TryiSnr..e V.S 13.3.g, and the 

effi^ll-'^''^^'*- £ infxaZlel 1kg of lactose and sucrose ester 

^Imt^tc. 'o%^4"^^^oikg of tribasic calcium phosphate 

ttl3. 3Kg^-. were added and pelletized^ 

1 5 %T?*ofc, The yield at this time was 11.5kg. ana 

mmm 3 ) mm 1 content °f ^^f^f . J,^;^ powders obtained 

* 1 0 K g IC, SL« 1 K g , v p'^P %*>^°;??3rtose Ksuaose ester 
3«^^^;wO. 3Kg^^j JgWoU of trbXcalcium phosphate 
;i?i::tru^J-r.e^:^^ared°and%elleti.ed. 



01/10/29 



7/11 



(C) DERWENT 



ENT 



JP5-316967-A Thomson saENTiFic 

-r.- The yield at this time was 11.5kg. and the 

(Dmm\tll. SKg-t. 'tentofchitosanwas13%. 

^yot^mU 7 yo-C^^Z^ 'Tcomparative Example) To 10 litre of red koj. 

mmm^) mmm2X^m^B ,iquids.chitosan(madebyYaegak.ferme^^^^^^^ 

^ 1 0 K g IC. 1 K g . V technological research) 2kg .s added and sUr- 

g»m7;r/^0. 3Kg> dissolved. on HonmP C or 

U Zmi^ 2 K g ^ Temperature management to 30 degree C or 

in^X^Crh^t^bf.. ^<om lessofthesolutioniscarnedoutatterthat. 

BKgJ^^h ™fsScXan solid that t,eca^ 
1 3 %T^*^o by applying this solution 

fic , to the straining device and straining it. 

^ftWM) 2Kg^J0X.^#^ 

jWi- 2) o ^^'^ ^ '^^ ^ ° 

1 0 0 1 1 1 ThJn\he comparison test of astringency by 10 

:t^X^. i:ta^mMl~4-Ci| J^^^^^'.^'gneLt was perfomied for the food 
?hat uses as the raw material the ch.tosan 
$^^:ftLfc^p^pi. ^^m\xn *based on this invention obtained m a^^^^^^^ 
f^i V^y^WMmt L/c^fp Examples 1-4. and the food «iat "ses^^^^ the 
[cov'-r lO^<D^<^^y-\-- raw material the chitosan obtained by 
h?.j*i*(7)ltKT:^h^tTo Comparative Example, 
f 5? ri^i i-r-r A result is shown in Table 1. 
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column 1 (top to bottom): Panelist, Example 1 , Example 2, Example 3, Example 

4 Comparative example 

Bottom line: no astringent taste, astringent taste felt, astnngent 
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[EFFECT OF THE INVENTION] 

The food based on this invention, as a health 
food, is added to other common food by mixing 
to facilitate ingestion. ««r*ho 

And it is dissolved much more easily after the 
ingestion. .. 

Therefore it easily absorbed by digesting. 

Moreover, the food based on this invention 
does not vary much during storage, and thus 
can be preserved for a long time. 
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[0014] 

The manufacturing method of the food that uses 
the chitosan based on this invention as the raw 
material can dissolve chitosan much more with 
the dissolution characteristics which the red koji 

^^^herefore food with high chitosan solubility 
can be produced. 
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